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MONTMIRAIL

Since 4 generations

IGP VAUCLUSE
Expression rouge

« Soil: clayey and calcareous
« Grape variety : 80% Grenache, 20% Syrah
et Marselan
« Wine-making : traditional. Short vatting
time (5 to 8 days). Fermenting temperature :
25° maximum. Spring bottling.
e Tasting:
| o visual examination : deep red colour
& with purple tints
M o Nose and mouth : liquorice and fruits
ExoRession aromas
« Servicing temperature : 16° C
« Best dishes to be served with this wine :
grilled and roasted meats.
« Ageing time : maximum 2 years.

SCEV ARCHIMBAUD BOUTEILLER
Philippe et Sylvie Bouteiller

204 cours Stassart 84190
VACQUEYRAS - FRANCE
Vignerons depuis 4 générations
Tél: +33(0)4 90 65 86 72 vigneron

independant

contact@chateau-de-montmirail.com



